e A “WSAFE AND

HOLIDAY

EXT YEAR

'Expeﬂencing' the Nervous Reaction
h Eollows Too Exhaustive Preparations,
ke a Resolution With the New Year

| ING lho_rlhoudlt I pon:
A I W Intter recelved this morn.
" Smay ba worth remembotring
‘yenr in preparations for the big

- thal Christman in aover the time
for the Chtistmas Yesollon 1o
‘Any ona who has at all caught
t of the hollday muat necessarily
. loosaning of the nervous tension
the feptivities come to an end, In
Avornge bustling Amorican family,
Christman 1a the one day of all the
. After the feat Mush of Yuletide cheer
Pt by It In & gandral observation
£ for the apnoo of sevaral hours every
1 of the family taken a turn at
tremendoualy pooved.
Bin is enpecially true of thoss whose
Iy relation to Christmas |s that of the
‘s seeker, The huge army of work-
um whom falls the burden of the
I trade look upon Christman.
F with A pigh of relfef. For them the
ay alde of the hollday In nasociated
‘ita preparation. But such s not
ease with those for whormn Christmas
ily & good time, They have thelr good
i they rise on the full tide of Christ.
good-will and Indulge thelr anticipa.
one to the Inst drop of nervous energy,
d then whan the clock han rolled round
twanty-four hours they are left strand.
hore?
| “Generally, In the dumpn It Ia Inter
ﬂlll'll to note the way In which the wave
‘l‘ dopremalon proveedn. As a rule, 1t
passea from the youngest member of the
1] to the oldest, from thoss who
i3 the Intenslly of thelr celebration
6n Christmas Day slone to thone who
it out over the whole Christman
The children are the first to go
dar, They have stayed awaks half the
eding night Ustening for Santa Claus,
in the morning they are the first up
| ghe the results of his vialt,

~ "y 4 o'clock in the afternoon they

't get A current In the electric train

the Jjumping-jack refusea to  wind

1d anap go thelr aweet diwponitions. Moath-

turn  usually comes when the

# dinner haw been succonsfully

With the younger set the whale

Is u period of exclitement and the

In postponed untll they go hack to

il Father walts for Janunry, whon
{lls begin to come In.

.—l,l,’_

THE_CHEERFUL CHERUB

I swing Christras
Money Now,
Just storing ll my

PRy,
For presents aluays
cost me
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"Hut It Iy quite & mistaken fded of
Christmas  that neceanitates nll  this
Alter-Christmoas effocts should be thows
of utmost satisfaction. It in ploasant to
think how we have hean remembersd by
friends whom we thought had forgotien
un to turn over thelr cards and letters
and examine the gifts they have saent.
The memaories recalled and nssoclations
awakened ought Lo enume un to look for.
ward with pleasure to next Christran
rather than sigh with rellef that the last
In past. The Christman [den haw been
exploited, and where we try to fall in
with its exaggerated pace we nol only
minn the Chrldtman spirit completely, but
also colicot a hundle of nerves for our
pains,

YA great deal 14 belng suld and written
about the matter of personal eMeloney,
Today more than ever before thotightful
people are making o study of how to
nocomplinh thelr purposes with the lenst
possibile amount of effort. Undue exclite-
ment In consldered n waste of strength.
There In a demnnd for economy In ner
voum offort. All thin s perhaps but n
new-fanglod way of stating an old-fash:
foned truth, ‘Temperance in all things'

"Where Chrlstman In celebrated with
modaration it will not be followed by com.
plete nervous exhaustion; and where it
Is remambared that the ‘blue slde of Yule-
tide' I8 but a reactionary sweep of the
narvous pendulum, the Christmas dumps
will e correctly dingnosed.”

THE WOMAN’S EXC_HANGE

“Lettera and questions submitted to thiz department muat be soritten on ona sida of

the poper and signdd with the name of the writer.
invited. It {0 underatood that the editor does not necessarily indorse the

. Balow are

sentimants expresned, All communioations for (his

Apeciel quwerits ke those gliven

department should be addressed

as followos: THE WOMAN'S EXOHANGE, Evening Ledger, Philadsiphta, Pa.

The winner of today’s prise la Mrs. Willlam Baeoth, of 5721 Munier svenue, whosn letter
appeared 1o yesterdor's paper,

TODAY'S INQUIRIES

thﬂomhuﬂlnhﬁr!rdl‘nn
mr furnace nand heat-ploes with ne-

£. When no patent sllver clsaner la nvallable

1. Bhonld & man smoks while walking with
a wemnn®

2. Tar soup In exccllent for some heada of
hBales when should 1 nel be used?

A, In what posttfon should the hesdl be held
when spplying hot clotha to the eyes?

ANSWERS TO YESTERDAY'S INQUIRIES

,I..lllnal.m.flﬁtlu-uhmmbh
] whether they are eodible is ta wiir them
eooking, with a sMver wpsan; If they are

the sliver _w!l;m solor,

. The expression *‘de luxe" Ia used to sla-
which ls mest luzsurious or the beat,

When wilth a
apoare and rinsing them In beer will Im-
thelr appoarance Immensely.

i 3 &

Several Tried Recipes

mmum.m
m.—-ﬂmmmcwdanduaup

lga | FI—O‘. rln m two
\ mnl1ll1'. mixed t'fl.h.nl{m c'-a-
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Cake—Cream, one-half guplul
. mix Inte this uc
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1, J¢ Is alwnys more eourteous (o talis one's
olace vard at lunchesn or dinner.

2. Crumba are removed from the table be-
tween the salad aml dessert tourses.

3. A ﬁlth chaln should never be worn with

Will Give Luncheon
To tha Editor of Woman's Poge!

Daar Madam—I am (o livo n ol Ton
twelve fristids next wesh and wnnlsrl lu
bBave your advies on how [ ahould recelve my
friends., Shovld 1 stend st the door of the
parior and ahalie hanids with sach one an ahe
comeaT Hew anhould luneh be announced, |

onoe that a huller Jmnl-l throw apen the
oors and unnounce ‘Lunchean is nrua In
this necessary?

It you carrled out the plans you ulmnk
of you would make your entertalnment
very stiff mnd uncomfortable affalr. Have
your guests shown to a room upsinirs to
remove thelr cloaks and be in the drawing
romn when they comos down, as they will
one or two Al & time. Rlse and greet sach
ong eanlly mapd In case they do not know
each othar introduce them, and sak them
to be soated. Htart someo general tople
of conversation and let them talk together
while you mre greating your other wuests

1 When all hisve arrived have the mald or

butler (whiohever you employ) announce
lunch to you in a low tone: you cun then
rise and lead the way Inta the dining
ream, Always avald anything ceremonlous
In entartaining If you wixh your friends to
enjoy themnaelves.

Dutles of First Hridesmald
To IM l-mw af Woman's Page:
adam—1 am a girl slghteen years old
u;m wm“lluulﬂ nd have dark pate 1 will
naxt mobth fur a frisnd
tt: Mhow rh-l eolar dress

o ".’1‘ = i g
chuyrch wed
uul E wauld les I.:'imw t? ll u‘ pr:ntu;g
band on the Aluo

:n{ ‘a &- ¥ al“ the Rrwt hnm‘;ﬁu

Fink, blue or eanary yellow would preb-
ably be the best colors o ehooss from,
but ‘If thers are othar bridesmalde. consult
with them an Lo what color they will wear,
a8 It Is wory Important t have eolors
harmmonize at & wedding. Deep colors are
never very pretty, and it s better sot to
use combined ovlore. Yesa, wear m hat at
& churgh wedding by all means. The first

or meld of honer s slways

ready to ssslst the bLride by holdipg her
W during the cerwmony, arranging
har traln when she turne to walk down the
alals and, if sha baa & vell over her fuce
alng up the slale, the muld of honor takes

off or throws It bach after the cersmany,

bafore the proocession goes down Lhe nhh.
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MY MARRIED LIFE

By ADELE GARRISON

“Then You're an Artist!”

IS in what 1 eall snling,'” sald Dicky.

He helped himseif to m stcond por

tioty oof (ha steam ng chioken pla which M

Gorman had placsd bafors us, The oystars

and the dsliclous brolled sk which had

formed the first two onursds of our dinner

At the qualnt “Shaksspeare Housa™ had

been romoved by her dister & few momonis
Hafore.

Dlokiy had net beén mo absorbed In hin
menl, hawdver, an 16 mimw aty gracsful
movement of Miss Draper's  The admiring
glances which hw gave het an ghe served
us with gquick, deft motlons wera not jost
ppan me, I kriew that ahe was not ohljv-
fous of them aither, although her manner
wie perfect In Ite cnlm, Indifferent coir-
tany.

1 ecould not enjoy Mra Gorman's sxcel-
lent cooking, 1 wished, oh, s heartily,
that the menl waould come to an end. From
the moment Dieky had set eyea Grf thin girl
in the rallroad station flve hours befors,
when we weora heginning our Littls treip to
the eountry, the day's outing had been
apoilnd for mae by his evident attraction
toward her,

He had smald that hin sudden Interest In
her with only that of an artist for & woman
of unusaal beauty, whom he hoped to en-
gagn an & modal Mt although 1 teied to
oonsole mysslf with that viewpolnt, the
Nitle meaking davil which lhas nlways besn
at my elbow kept whispating another Ins
terpretation.

“That's a vary convenlent way for Dieky
to disguine Him Interest In this woman, to
iy he wdmiras her only as a  pondihle
model!”

My face munt have reflocted my thoughts,
for Dicky leaned meross the beautifully
earved old table, uptn which our meal
wia marved, and sald in g low tons:

Wgr Heaven's sk, Madge, chear up
You'rs ahout na companionable as one of
thnue oveterm out thare In  the Kitchen.
What's the matter, anywayT"

A BI'ECIAL TREAT

"Thore In nothing at all the matter,” 1
returned, ns guistly ax 1 could

Are you tired? Want o go back to
the olty after dinner™

HNo, Indeed On' tha contrary,
ke to go down (o wen that harbor
which the carstaker at Putnam
mpoke.”

“Hure—we'll do that Don't ba disap-
pointed. It fan't a barbor In the regular
sonme of the word, but it's interesting.’

“I'm mure I shall Hke 0" T mald, aw
Mips Diraper eame In, nnd, seaing we had
fnlshed our chlcken ple, clearsd the table
In preparation for deswert,

"Il bat It 10 something serumptious,”
whinpered Dicky, aw who dispppoared, e
has n wweot tooth, If ever anybody had one,
and anything In the line of dessort Intarests
him.,

When It cama It Justified his antleipa-
ton. M Gorman bore the tray on which it
was nerved, a cherry rolypoly, covered with
a meaming maude.

“You're In luek.,” she mald with a nalve
pride In her own cullnary abllity, ns she
worved the pudding, I don’t often make
this pudding, and my cannod cherries from
Innt summer are getting nearce. But my nin-
ter caime home unexpectedly thism morning,
and thin pudding 14 one of her fnvoriter Bo
T made It for dinner, I thought perhaps it
would cheor hor up,"

Misn Draper, who enterad at that mo-
ment with the coffes and s bit of English

1 would
of
Manor

ohesea (thatl Jooked partléulnrly appetizing,
snrnd dintinpetly mnnoyasd At her sater's
rnhnngw to her. Her eheaks fNuaned and |
yen Manhed n wiarnlog glancs at Mre
Gorman |
I am mure this pudding would cheer
nyhody up' sald Dieky gealally, attsocking
hin |

“It In Aalidlous,” 1 eald, and, Indsed, 1t
wid, “I have tasted nothing Tike this ninee
I wan aochild In the eountry.™

Mra. Gorman beamod at the praise
evidantly was a hospitahbls soul,

“Would you like the regipe for It™ aho
ankad,

“Indesd she would,” Dieky strock in.  "T1
your enn tench Katie 1o maks this'” he
turned to me, “I'H stand treat to anything
you wish"

“"What # rash promise™ I smiled at
Meky, then turned to Mrn, Qorman
shotld e vary gind to have the recipe' |
pnid to Mm Gorman

‘Here'' Dieky passed a penell and the
back of an envelops over the tahla

MRS, JQORMANS RECIPR

“One pint of four,” Mre Oorman dis-
tated, "one And L Walf heaping teaspoonfuls
of baking powder, one-half teaspoonful of
walt, wifted together, aweet milk anough to
mnke a very soft dough, Then spread it ant
on the malding board into an oblong shaps '

"“Phat In tha sams recips I hava for
biking powder hiscult, excapt for the short-
unnr" | | rr:rrlmnnmd

i, yen Mra Gorman n-tur'notl. It e
almply & bircsult dough without shortening
Whett you huve It spread oul, four It
milghtly, then dot It thickly with stonsd
oherrien, sither fresh or oanned, pressing
them Into the dough, Sprinkle slightly with
flour, roll up the dogh so ax ta make &
compact bundis, rub the outside with melted
butter, and lay It In o steamar, Hteam over
hot water for an hour'

YAnd the smuca™ 1 arked.

“That is eanily mads,”™ ahe returned, “Put
into A dnuble bholler ons tablespoonful of
butter, When It Is partly melted add two
tablespoonfuls of Aour. Htlr until the mix-
ture 1 porfectly mmooth, then add two tea-
aupet of bolling watar, ona and ons-half cups
of mugnr, ono teaspoonful of lemon Juloe,
and the Julees of the cherrios you have uwed
Cook thoroughly and serve hot."

“Thank you so mudh, Mra, Gorman,” 1
rild na T Nninhed writing.

“Sou are very welcome, I am wure,” nha
nmuld  heartily “You ure strangers hers,
aren't you? I've fever sean you around
here before.’™

“Thin In my wife's fAirat visit to thin vil-
Inge” Dleky struoek into the conversation
I renlized thut he welcomed this opportu.
nity of beginning a conversatlon with Mrs
Caorman wnd her sster, 80 that hs might
lend up to his reguest for Miss Draper's
mervices na a model,

“I have been In the villmge frequently,”
wont on Dicky, "1 used to skeétch n good
deal alnng the brook to the north of the
villinge,"

“Then you mre mn artist?™ we hoard
Mimn Diraper's volee for the first time since
she had shown us to the room above, Then
her tones had been cool and Indifferent
Now her exclamnation was full of emotion
of mome msort,

“An artint!! echood M, Gorman, Maring
nt Dicky nn If he wera Prestdant Wilson.

I wondered swhat In the world esuld be
the cause of their sudden Interest in Dicky,

(Comyright.)

(CONTINUED TOMORROW)
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[ HOUSEHOLD HELPS

Four Deﬁciaus Hot Bread Recipes

HIZ breakfast ‘“‘popover” ununlly taken

about thres-qunrtera nf un hour to bade,
but from abrond cormes the followlng recips
for & vory similar her bisoult, which ean
he baked (n lesn than half an hour:

Two cupfula of flour, two cupfuls of milk,
two wall-beaten egns, snlt to thnte.

Heat the eggn thoroughly, then beat in'
gradually the flour. milk wnd salt,  Flace
buttersd earthen cups in o hot stove and
let them geot very hot. FPour ths pop-over
batier Into the hot cups, only half full, and
in halt an hour, or even less, they will he
light, full blown and a golden hrown

Here s a hot breakfast bread which ean
he cooled on o griddle In twenty minutes
and I8 excendingly wood:

Thres cupfuls of Aour, one<half teaspoon-
ful of malt, three teaspoonfuls of baking
powder, one tablespoonful of butter, one-
half cupful of milk.

The MNour, #alt and baking powder are
alfted together, then the hutter In rubbed
in. Add milk and mix thoroughly, using
more milk If necessary to muke A poft
dough.  Then placs the dough op the hot
greansd griddle, covar and cook slowly for
ten minutes. Remaowe, turn the dough over
and cook on other side ten minutes longer.
Do not out this, but bresk into pleces. It

onn bo werved with butter or In small bowls
with fruit jules

A mubstantial hot bread for hrealfast in
. cornmenl and rlca combination The
rice enn be cooked the night before and be
uied eold bolled in the morning. It s made
an follown:

Two cupfuls of cornmeal, one cupful of
bolled rice, two oupfuls of milk. thiee cgan,
one tihlespoonful of butter, one touspoonful
of sait, two teaspoonfuls of baking powder.

Mix the well-beaten eggn, milk, butter and
cornmeal—to which the salt wshould be
added-—and the rice. Finally, the haking
powder should be stirred In.  The batter
whould pour eanlly, but If too thick a little
more milk sahould be ndded. Pour Into
muffin tine and bake In A moderate oven

Here In the recipe wor Hcotch scones,
the fuvorita Beoteh hot bremd:

Two cupfuls of Nour, one teaspoonful of
baking powder, one-guarter teaspoonful of
walt, two tablespoonfuls of butter, oo ¢HK,
one cupful of milk,

Mix the dry ingredlents together, then
rub In butter. The egg should be beaten
up in the miik and then poured Into the
dry mixture. Mix thoroughly and bake on
a hot griddle or In & quick oven,

{Capyright.)

Tomato Salad

Ons ean tomatoen, one teaspoon each of
wugar and salt, one small anion, chapped,
three whole cloves, Cook together until
tomatoen are soft, then ndd one-half box
gelatine dimsolved In one-half cup water.
Strain into individusl molds.  When cold
turn out on Iettuce leaves. Barve with
salad dressing

Balad dress'ng—Heat one egk thoroughly.
Mix dry one-half gup sugar and one tea-
spoon each of flour and mustard add to
e Also one cup cream, Eeald one-half cup
vinegar, add to sbove mixture and cook
until thick,

Cream Scones

Sift together two level cups of flour,
throe lavel teawpoons of baking powder and
half lovel teampoon of walt, Add % ocup of
butter and work Into the Nour thoroughly
with the Anger tips, or eut In with two
Knives, Beat two exms well, add % oup of
cream, and udd slowly to the Rour, mixing
with o knifs to a dough. Lightly roll the
dough out w about W Inch In thisknoas,
cut tnte diamond or trisngulsr shupes, and
bake In & hot oven twalve to Afteen min-
ules,

Horllck S

ODRIGINAL

M nltml Milk

Stove Polish
Black lead mixed with turpentine Inntead
of water g.ves n more brilliant and lasting
polish and prevents the stove from rusting.
no matter how damp the weather,

-_w
Fresh From the Farm
Deerfoot Farm

Sausage —ue s
sage with a distinctive taste,

FARM AT SOUTHBOROUGH, MAsS,

Dr. W. H. Hnliomuy

L1

Smart skating set for the young
girl,

DELIGHTIUL skating sel, conalsting

of Tam o'Shanter, muMer and skate
m.; i of mustard-colored Angora. It in
jsuntily trlmmed with tawsals of varl waol-
sred  worateds, which make it decldedly
vouthful In charactar,  Ths bag Is of gen-
arous proportions and s supplied with &
worated-covered ring Inrge onough to slip
sver the arm to miake carrying easler,

(Copyright.}

Marshmallow Cream

Dissoive one heaping tablespoonful of
golatin In ane-hulf cupful of water and stir
over the fira until thoroughly dissolved
Add another half cupful of cold water to
hot gelatin and let it eool & little untll you
wepirate the whites of four egen: beat the
whited with n little silt vary stiff; then
potie the gelatin very nlowly Into the whites,
beating conatantly ; sprinkie a cupful of
nugnr and add one tenspoonful of almond
pxtract to mixture and beat, Take out a
third of the mixturs and tint pink. Spread
over the hottom of the mold, Sprinkle with
pecan nuts and maraschinoe ¢herrion and
piut & laysr of white and more nuts and
chorrien. Make the lnst layer pink. SHerve
with whipped cream favored with va-
nilin, -

I
The Woof of Life

in the moth-hour's silver gloom

The Weaver nt Hin loom
The quiet pattern of my lifs would trace.

The grayness of the moth

Ha wove Into the cloth,

And wrought thereon the red rose of your
fnoe,
—(‘hnrlu L. O'Donnaell.

Brand New Babies

The lnnu l-l‘ﬂf Irlll nl.
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CHARDIO, Mr, and Mra. Frank, 22566 Clave-
Innd avenus, n daughtor.

HOLMAN, Mr. and Mrs
Ithan, Fa., » daughter.

JOUNSON, Mr. and Mra, Willlam C., of
Wynnowood rond, Overbrook, a son. Mra.
Johnson was formerly Miss Ethel M.
Haydan,

MeGARVEY, Mre. and Mrs, Anthony, of 1848
Went Pawsyunk avenus, a daughter.

wIiLCOoX, Mr. and Mre, of Glen Echo
Farm, Doylestown, Pa., & daughter, Mrn,
Wieox wan formaerly Miss Mary V. L.
McClaln, of this elty,

Willlam ., of

From the chumn to
your table and
never a hand has
touched

MERIDALE
BUTTER

Up in the Catskills,
at the Meridale
Creamery, this
“uncommonly
good butter” is
made under the
most sanitary
methods. Even
you could not be
so fussy if you
made it for vour-
self.

Machinery and utensils
are thoroughly steril.
ized and Meridale Dutter
comes to you from your
grocer wrapped in*Mer-
ifoll," a wrapper that
insures perfect sweol-
nesas and cleanliness.

AYER & McKINNEY
S Pt
Keysions Phioss, Maia 1783
Look for the *'‘Marifoll"
St o et

Redu?ed Prices
Millinery
8 %10

Coall and Duuﬂ Afn Reduced

4,

T A T

._____-_____..____.__.__
! | Hili VT e

N
|

'DO YOU WAVE YOUR HAIR IN
| THE MOST BECOMING WA¥

By LUCREZIA BORI
Privma Dénna of the Metropelling Opern Company.

AIRI\RFMIN('I In vary 1rrlp-trlnul At
all timen, hut partleulsrly at prasant
when most of the modiah hats exposs the
halr, If the Wattanu hat. tip-tHtad over the
netie and ralsed high st the back. ia to
e becoming, the halr
must b well groomed
it the pleturs hat Ix to
enhance our charms
thers must he soft
ringlata wbout the fore-
hend and over the
oirn.  Few of the naw-
ent hats will stand the
clome  arrangement of
miralght halr that haa
been 0 vogue the lnst

wintar.
The Hhalr must be
waved, not erimped,
o They are twno entirely
LUCRERIA DO different things. Waved
halr that & soft and Muffy makes a mant
becoming frame for the average face WHh
older persona thin waving of tha halr lifta
yaars from thalr facea The mrrangement
of the hair means so much: If by taking
the troubls to wave It you oan Improve
your appearance, surely thls s compensa-

tlen enough,

In answer to the question, “Daoaes It Injure
the halr to curl (LT 1 sy “yea' If |t in done
with & heated iron, but "no™ If 1t I waved
In the proper manner.

I naver reacommend the usa of a haated
fron. Many heads of bBeautiful hillr have
been rulned by the “earing curler. “The
Intonse hent robs the halr of (tn life and
shoen, and It Anally breaka off into In.
niumaerahls short longths, or falln out at
the roota .

Thére are any number of patent curlers
In ths mhopn from which you ean make
a melection that will not do the halr the
nlightast Injury Avold the ourler which
has hinges or sectionm In which the halr
can be caught and broken Chonss
curler made of one plecs of materin] apd
of n thickneas to produes the type of wave
you desire. Soma halr appeirs host with
& brosd wave, while another colffure will
ba mors becoming If the wave s closer.
It your hair in inclined to wave naturally,
I conalder it no lean than a amall crime
tn curl the halr artificially and spoll the
natural wave,

When 'you have provided yourself with
the right kind of curlers, brush the hair
thoroughly, for It whould not be brushed
more than is necessary to arrange It after
being unrolled from the curlers,

If your halr does pot readily take a

wave, wet It alight)
oomb with \rnnr.’:uz l‘,m 1
the halr. If yon live whers the
In Inelined to bs Aump,
ha:r with & harmisss ing
will eauns the halr to "

Suoh & fluid can M"M-h'.'.:.t

e meed,
aln waine

t:ru!u tha seeds andg
walsy Basilt nti
reduced o lhﬂm :ﬂl:.n"l e
when cold ndd thres (ab wie
;nlll:lm» If the halr is naty T
alf tenspoonful of o oy
;ddtml! tuhlhs ml:tu‘:u““m ,
st In the cdlogne. '“u”'
moistened with tle ﬂu?:'h.:"m.
rollad upon the outlers,
To wrap the halr abe curieey o
o;:)rt meparate It Into o
thickness of which depands e .
the %ize of the w.vq. 4.,.1"““ A\
strand of hair and, hel :.'-
to the head, procaed .l’l‘!n' .
about the curler, Hectirely ¢ o lh

of hilr mo that the stra ) "l
loomennd. " Wi .. o

Make two or thres rows etm -
your head, uccording to the tii i
YOUr ftremses, am m wave te
the hair appewr thieler, xy h

And now, before | go furthes,
plend with you never to appea
fora the members of your mily
your head briutling with curlers
mmlul;lls knobk by donning a
boudolr eap until you ars
your halr. - -3

It will take your hale frem half || 4
to an hour to curl; much depetills o
Itn texture. Then comb
waves will fall naturally
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The “only tremtment |
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Res. U, 8, Pat on. ".In‘ “ll%’é
Dr. Margaret Ruppert U -

Bulte 70-72-70.  Kat. 28 yma,
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AT SMor HERE—DRESS SMARTLY—SAVE MONEY TEDDIIR
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ELEVENTH AND MARKRET STREETS |
WOMEN'S & MISSES' OUTER APPAREL

3T 32 30 2T 50 0 BN R W EE

Oﬂ"ermg the most

markable values |
high-class Suits ever
known in Philadelphi

1450

We have taken 460 su hﬁrb
silk velvet and finest ¢
broadeloth Suits from our-
$35, $39.50 and $45 rad%,
and will offer them for
hours only at $14.50. i

They are the season’s most |
fashionable models, lavishly |
and beautifully trimme
with Hudson seal, opoasm
and real beaver,

Coats are extremely long or medium and some haw’"
rippling cape collars. Sku'ts hang with graceful
ness, according to the season’s mode. Plenty of all size
and colors,

WEDNESDAY, DECEMBERE 27TH, 1918 T

No Mail, Phone or C. 0, D. Orders
FRANKE 4 BEDER, THIRD FLOOR

lerrrrrrreres reer FRANK & SEDER U

=== POUNDED 188 =

DEWEES

Quality and Standard Famous Over Half Century

Pre-Inventory Sales

Speciul prices. Big opportunities in practically all Departments,
Take andvantage of these value-giving, before-stock-taking reductions

B.F.Dewees,1122 Chestnut St.

st ey TS
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There Are No Clerks at
Ledger Central

Every employe is a seasoned business man, a nplchlll
his particular gme.

If you need the sepvices of an advertising expert; }01
find here a wm counselor

WAITING TO SERVE Yw
k::'ﬂll lyze rmm \
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